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MID - AUTUMN FESTIVAL

Celebrating the Mid-Autumn Festival with an
exclusive menu crafted by our Executive Chef
Thomas Fong Chin Fan. Savour the rich
flavours of Baked Char Siu Beef, Crispy
Walnut Duck Toast, and signature dishes like
Hangzhou Chicken and Hot and Sour Crispy
Fish Rolls. Conclude your culinary journey
with the iconic Mooncake, a perfect tribute to
this special occasion.

16 to 18 September 2024
12pmto3pm &6 pmto 11 pm
5-course set menu | QAR 320 per person
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BUMES

Chilled Asparagus
Steamed asparagus, black truffle sauce, spring onion oil (G, N, VG)
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Baked Char Siu Beef

Hoisin sauce, honey, soy sauce (G, N)
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Crispy Walnut Duck Toast
Minced prawn, oriental sesame dressing (G, N)
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Shrimp Dumpling
Chinese chives (G, N)
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Woater Chestnut Dumpling
Sweet corn, carrot, celery, black truffle sauce (G, N, VG)
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BRRIBCHEES
Seafood Hot and Sour Soup with Shrimp Spring Roll
Shrimp, scallop, tofu, shiitake mushrooms (G, N)
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Liang Hot and Sour Crispy Fish Rolls &
Deep-fried seabass, sweet and sour sauce, Szechuan pepper sauce (S, N)
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Hangzhou Chicken
Lotus leaves, assort mushrooms, onion, homemade soy sauce (G, N)
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Stir-fried Lotus Roots
Sugar snap, black fungus, baby corn (N)
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Liang Fried Rice
Egg white, crispy dried scallop, asparagus
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Moon Cake
Glutinous rice, red beans (G, N)
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Liang Coconut Tropical Paradise
Taro, Tapioca ball, pandanice cream (D, V)
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QAR 320 per person
320 Al :nphé dl
(minimum 2 people)
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